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Subject:  "NEWS  NOTES  FROk  WASHINGTON."  Information  from  the  Cons-amers'  Coun- 
sel, Agricultural  Adjustment  Adjninistration,  Bureau  of  Agricultural  Economics, 
and  Bureau  of  Chemistry?-  and  Soils,  United  States  Department  of  Agriculture. 

— ooOoo — 

Today  our  news  reporter  in  Washington  sends  us  information  from  two 
groups  of  experts  —  the  economists  of  the  Bureau  of  Agricultural  Economics 
and  the  Consumers'   Counsel  of  the  AAA,  and  the  food  chemists  of  the  Bureau 
of  Chemistry  and  Soils.     Erom  the  economists  come  facts  ahout  food  price  trends. 

During  the  next  four  weeks,  the  economists  expect  the  prices  of  these 
foods  to  go  Meats,   except  pork,  fruits,   except  strawberries ,  onions,  and 

potato  es . 


The  price  analysts  expect  the  prices  of  "butter  and  eggs  to  stay  at  about 
the  present  levels. 

They  expect  the  prices  of  vegetables,   except  onions  and  potatoes,  to 
decline  as  the  new  crops  begin  to  move  to  market. 

Let's  lock  at  some  of  the  reasons  why  they  hold  these  views  on  probable 
price  trends.     Take  strawberries.     From  now  on,  the  number  of  baskets  of  straw- 
berries coming  to  market  usually  increases.     Hence,  the  prices  usually  go  down. 
By  the  middle  of  March  the  shipments  started  from  Louisiana.     The  crop  there 
and  in  the  other  early  strawberry  States  is  a  fifth  larger  than  a  year  ago. 
Early  asparagias  is  also  moving  to  market  in  volume,  and  as  supplies  increase 
you  normally  expect  prices  to  decline. 

On  the  other  hand,  you  look  for  grapefruit  and  orange  prices  to  go  up 
since  the  number  of  crates  shipped  to  market  is  on  the  downgrade  now.  Because 
the  freezes  decreased  the  California  crop,  the  price  students  expect  orange 
prices  to  increase  even  more  than  usual  at  this  season. 

Now  let's  have  a  look  at  the  economic  influences  that  will  probably 
affect  the  price  of  meat.     Consumers  have  more  money  to  spend  for  meat  than 
they  had  last  year.     The  amcont  of  lamb  and  beef  offered  consumers  is  less. 
Those  are  the  facts  that  lead  economists  to  expect  increases  in  the  price  of 
lamb  and  beef  during  April.     But  pork  prices  won't  necessarily  follow  lamb  and 
beef.     The  influence  of  greater  consumer  buying  power  will  be  the  same  on  pork 
as  on  lamb  and  beef.     But  the  supply  of  pork  is  larger,   relatively  speaking. 
The  amount  of  lard  storage  during  March  was  the  largest  on  record  for  the  month. 
The  amount  of  pork  in  storage  was  above  average,  too.     The  number  of  hogs  slaugh- 
tered is  expected  to  increase  in  April  and  May.     But  since  consmer  buying  power 
is  up,  and  supplies  of  competing  meats  are  down,  the  net  is  expected  to  be  only 
a  slight  decline,  if  any,  in  prices  of  pork. 
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More  about  meats  —  poultry  meats.     There's  lots  of  poultry  in  storage. 

The  stocks  on  March  1st  were  the  largest  on  re'^ord  for  that  date.     3o  the  price 

of  poultry  is  expected  to  increase  less  than  it  usually  does  in  April  when  the 
nmher  of  "birds  that  farmers  send  to  market  drops  off. 

Butter  prices  are  not  expected  to  change  materially  until  after  the 
cows  go  on  pasture  in  April  and  the  spring  increase  in  milk  production  "begins. 
Egg  prices  appear  to  have  reached  close  to  their  seasonal  low  point  in  March. 
They  may  go  down  a  little  more  after  the  end  of  the  Easter  holidays.     Then  they 
are  likely  to  start  upward  again,  and  continue  to  increase  "until  Novem'ber, 
That's  the  usual  course  of  egg  prices. 

Well,  30  much  for  pro"ba"ble  food  price  trends.     By  the  way,  we  are  send- 
ing you  these  facts  "because  they  may  help  you  a  little  "bit  in  planning  ahead. 
We'd  "be  interested  in  knowing  whether  you  wish  to  continue  receiving  the  food 
price  trend  reviews  twice  a  month. 

Turning  to  scientific  reports  for  homemakers ,  here  are  some  comments 
made  "by  James  A.  Berry  of  the  Federal  Bureau  of  Chemistry  and  Soils,  who  has 
"been  carrying  on  some  research  on  frozen  pack  vegeta'bles. 

Berry  recommiends  that  as  soon  as  a  lot  of  frozen  pack  vegeta'bles  has 
"been  defrosted  it  "be  treated  the  same  as  any  other  perisha"fcle  food.     He  has 
found  that  the  safest  way  to  handle  a  frozen  vegetable  is  to  open  the  container 
and  empty  the  vegetables  at  once  into  the  hot  water  in  which  they  are  to  be 
cooked. 

The  frozen-food  packer  relies  on  the  fact  that  if  temperatures  are  kept 
low  enough  the  growth  of  bacteria,  yeasts,  and  molds  which  cause  spoilage  of 
food  is  prevented.     The  blanch  or  scald  given  a  vegetable  before  freezing, 
kills  many  of  the  micro-organisms  present  but  it  does  not  sterilize  the  vege- 
table or  greatly  better  its  keeping  q.ualitie3  at  ordinary  temperatures. 

Berry  fo^'ond  that  when  the  temperature  of  a  defrosted  vegetable  reached 
6c  to  l^j  degrees  Fahrenheit  surviving  mi^ro-organismiS  q.uickly  started  to  mul- 
tiply.    Frozen-pack  vegetables  held  at  a  temiperature  of  Uo  degrees,   as  in  a 
domestic  refrigerator,  kept  longer  than  at  ordinary  temperatures.     But  growth 
of  micro -organisms  was  not  completely  prevented  at  Uo  degrees.  Frozen-pack 
vegetables  in  the  partly  thawed  state  showed  bacterial  activity  about  the 
third  day. 

Defrosted  peas  of  good  commercial  q.uality  were  found  by  Mr.  Berry  to 
spoil  in  less  than  in  hours  after  reaching  a  temiperature  of       degrees.  When 
held  at  ^0  degrees  they  kept  successfully  for -over  U  days.     Peas  kept  better 
than  spinach  at  both  temperatures. 


